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Homemakers,  how  would  you  like  to  buy  some  butter  that  was  almost  two- 
thirds  moisture,  more  than  one-third  lard,  with  a  small  amount  of  salt,  and  some 
vegetable  gum  with  artificial  color  to  make  the  so-called  butter  look  like  the 
real  thing? 

That's  the  kind  of  product  involved  in  a  certain  "butter  racket"  our 
Washington  correspondent  tells  about  in  today's  report  from  the  Pood  and  Drug 
Administration.     Quoting  her  report  exactly: 

"Early  in  August,  a  certain  salesman  called  on  a  number  of  retail  stores 
In  Minneapolis,  offering  them  butter  several  cents  under  the  market  price.  The 
product  was  put  up  in  stock  carbons  which  carried  this  lengthy  label:     ■  'Blue 
P.ibbon  Pancy  Creamy  Butter  churned  from  Selected  Cream.  This  Butter  is  churned 
from  Selected  Cream  and  in  this  package  will  retain  its  purity  and  sweetness. 
One  pound  net  weight.     This  pound  of  butter  is  worth  as  an  energy  producing  food: 
three  and  three-fourths  times  as  much  as  one  dozen  eggs,  14  times  as  much  as  one 
pound  green  peas,  12  times  as  much  as  one  pound  broilers,  eleven  times  as  much 
zsone  pound  fish,  four  and  a  half  times  as  much  as  one  pound  dressed  fowl,  three 
and  a  fourth  times  as  much  as  one  pound  porterhouse.     No    other  fat  can  take  the 
place  of  butter  as  a  food.    Butter  is  99  percent  digestible.' 

_^        "That's  the  long  label  used  on  the  fake  butter  in  the  fake  butter  racket, 
lne  carton  failed  to  bear  the  name  or  address  of  any  manufacturer  or  distributor 
oi  this  wonderful  product,  which,  when  analyzed  in  the  State  laboratory,  was 
lound  to  contain  63  percent  moisture,  with  36  percent  fat,  a  small  amount  of 
salt,  and  a  vegetable  gum  with  artificial  color  to  make  the  product  look  like 
tter.    It  appeared  to  have  been  manufactured  with  the  aid  of  a  beating  machine 
imiiar  to  those  used  for  salad  dressing.     The  gum  formed  an  emulsion  that  per- 
■  wed  the  incorporation  of  a  very  high  percentage  of  water.     The  fat  consisted 
°i  lard.  

or  th  State  authorities  have  not  yet  been  able  to  find  the  guilty  party  — 

ret    /  hadn,t'  Rt  the  time  this  was  written  —  since  he  was  unknown  to  the 
tarn-  eJld  th<3y  W6re  n0t  susPicious  at  the  time  they  bought  his  fake  product, 

the    t  \      6  136311  issued  t0  Minnesota  business  men,  by  press  and  radio,  asking 
-•en?        S-0n  thS  lookout>  and  t0  notify  the  local  police  and  the  State  depart- 
immediately  if  they  should  be  offered  butter  by  an  unknown  salesman." 

And  that's  the  first  item  —  in  today's  report. 

food  nSXt  takeS  US  °Ut  t0  San  F^-ncisco,  where  a  number  of  unusual 

s  were  offered  for  entry  into  the  United  States.     Quoting  directly: 


R-HC 


-  2  - 


9/20/37 


"A  New  Zealand  "butter  shipment  of  less  than  1,000  pounds,  the  first  entry 
of  butter  at  San  Francisco  for  5  or  6  years,  was  found  to  be  of  satisfactory 
qualify  both  as  to  butter  fat  content  and  freedom  from  filth.     The  importer  sta- 
ted that  it  was  brought  in  for  distribution,  as  samples,  to  large  butter  makers. 
He  explained  that  New  Zealand  has  a  patent  on  a  butter-making  process  in  which  the 
butter  is  worked  in  a  vacuum.     This  process,  he  claimed,  removes  all  the  tiny  air 
pockets  said  to  be  present  in  ordinary  butter,  thereby  reducing  oxidation  and  in- 
creasing its  keeping  quality.     Inasmuch  as  the  total  cost  of  the  butter  to  the 
importer  was  higher  than  the  local  retail  price,  there  is  no  reason  to  doubt  his 
statement  that  the  shipment  was  for  sample  and  exhibit  purposes." 

The  next  product  entered  at  San  Francisco  was  crab  meat,  from  Canada. 

Again,  quoting:     "Perhaps  Japan  may  have  a  competitor  in  the  importation 
of  canned  crab.     A  shipment  from  Canada,  has  been  offered  and  the  San  Francisco 
station  has  been  informed  that  this  is  only  a.  beginning.     In  due  time  one  may  have 
a  choice  on  the  grocer's  shelves  of  Russian,  Japanese,  and  Canadian  crab. 

"One  would  think  that  shipping  fruit  into  the  Western  States  would  be  about 
cr.  the  same  basis  as  the  classical  reference  of  'coals  to  Newcastle.'  However, 
10  barrels  of  frozen  strawberries  from  Canada,  were  entered  at  San  Francisco  in 
My.    Examination  of  sejnples  showed  the  material  to  be  of  passable  quality." 

And  one  more  product,  —  this  came  over  from  the  Orient.     How  would  you 
like  to  buy  canned  oysters,  containing  pearls?    Or  would  you  rather  not  have  your 
pearls,  in  cans?    Well  anyway  —  our  correspondent  says  that  one  of  the  curious 
items  reported  by  the  San  Francisco  Station  of  the  Food  and  Drug  Administration 
and  this  was  entered  as  a  novelty,  not  as  a  food,  is  a  product  consisting  of  in- 
dividually canned  oysters  in  their  shells,  each  containing  a  cultured  pearl.  The 
can  is  prominently  labeled  'Not  for  Food  Purposes.1     It  is  to  be  sold  through 
novelty  stores.     No  startling  finds  of  pearls  are  likely  to  result,  however,  for 
the  invoice  price,  plus  duty,   is  less  than  50  cents  per  can." 

And  so  concludes  today's  report  from  the  Federal  Food  and  Drug  Administra- 
tion. 


